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ABSTRAK 
Éclair merupakan salah satu varian dari choux pastry yang dibentuk 
memanjang dan dicelup kedalam coklat.  Adonan éclair dibuat dari susu,  
margarin, tepung terigu, dan telur yang dimasak diatas api hingga terbentuk 
konsistensi seperti pasta. Produk pastry  sedang berkembang pesat karena 
dapat digunakan sebagai makanan selingan. Kapasitas produksi yang 
direncanakan adalah 820 biji (82 pack)/hari. Proses produksi dilakukan 
selama delapan jam kerja per hari. Usaha didirikan di rumah yang terletak 
di Jalan Candi Lontar Wetan 43F/6, Surabaya. Sucrelait Company 
menempati bangunan dengan total luas bangunan 85 m
2
. Sucrelait Company 
berbentuk perorangan dengan produk yang diberi label “Sucrelait”. 
Perencanaan Unit Pengolahan Pangan produk éclair  dilakukan dengan 
merancang sistem pengolahan produk mulai dari penerimaan bahan baku 
mentah hingga penjualan produk akhir. Pemasaran dilakukan secara 
langsung dan melalui media sosial “Sucrelait”. Berdasarkan realisasi yang 
telah dilakukan selama 3 bulan serta evaluasi yang telah dilakukan terhadap 
pelaksanaan dan kendala-kendalanya, usaha “Sucrelait” berprospek untuk 
dilanjutkan dan dikembangkan. 
 




Jefri Sugiarto Halim (6103012044), Ingrid Tertiana Ivana (6103012098). 
Sucrelait Eclair Processing Bussines Planning with Capacity 820 Pieces  
(82 Packs) per Day 
Advisory commitee: Ir. Indah Kuswardani, MP 
 
ABSTRACT 
Éclair is one of varian of choux pastry, that is shaped elongated and dipped 
into chocolate. Éclair paste is made from fresh milk, margarine, flour, and 
eggs were cooked on the stove to form a paste-like consistency. The pastry 
product is being developed rapidly, because it can be our finger food while 
waiting for the main course. The capacity of the product that has been 
planned is 820 pieces (82 pack)/days. The process of the production will be 
done eight working hours each day. This company was established in a 
house located in Candi Lontar Wetan 43F/6, Surabaya. Sucrelait Company 
occupies a building with a total building area 85 m
2
. Sucrelait Company is 
individually form with a product that is labeled “Sucrelait”. The planning 
unit of food processing is done by designing a product processing system 
from raw materials to final product sales. Marketing is offered directly and 
through social media “Sucrelait”. Depending on the reality that has been 
done in 3 months and together with the evaluation of the obstacles, by 
producing “Sucrelait” it has a prospect to spread widely. 
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